
At Your Service 

B a n q u e t  &  C a t e r i n g  

S e a s o n   

2 016 - 2 017  

A t  Y o u r  

S e r v i c e  

Private Event Space. 

Planning a wedding 
reception. 

Event Catering for 
conventions. 

Business Meetings and 
Holiday Parties. 

We have the right 
package for your 
event!  

M 



F o r  I n f o r m a t i o n  C a l l  8 1 6 - 5 1 7 - 6 2 1 1  

 



AYC At Your Service 

These are our most popular items.  At your 

request we can price other items. 

B a n q u e t s  &  S p e c i a l  E v e n t s  

Mixed Green Salad                                      2.95 Per Person  

Caesar’s Salad                                             3.25 Per Person  

Veggie Tray                                                3.25 Per Person  

Fruit Tray                                                   4.25 Per Person  

Cheese Platter                                             4.95 Per Person  

Caprese Sticks                                             3.50 Per Person  

Stuffed Mushroom Caps                                2.75 Per Person  

Jumbo Shrimp Cocktail                                5.95 Per Person  

Bacon Wrapped Scallops                              5.95 Per Person  

Pasta Bolognese                                           7.95 Per Person  

Pasta Alfredo                                               7.95 Per Person  

Chicken or Pulled Pork                                8.95 Per Person  

Brisket                                                         9.95 Per Person  

Steaks, Lobster, Crab, etc.                             P.O.R. 

Mashed Potatoes, Beans, Slaw, etc.                 1.95 pp. each  

Chicken Fingers                                              4.95 per person  

Mac & Cheese             3.95 per person  

A ’  l a  C a r t e   
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T h e  E s s e n t i a l  I t a l i a n  

Choose either Mixed greens salad or Caesar Salad. 

Choose either Chicken Modiga (Slow roasted chicken 
breast lightly breaded with seasoned breadcrumbs and 
marinated in a fresh lemon, olive oil, garlic and basil 
mogio.) or Chicken Parigiano 

Side of Pasta (choice of Bolognese or Alfredo sauce)  

Fresh baked Italian Bread. 

B a r - B - Q  S h i n d i g  

Home made Cole Slaw 

Home made Potato Salad 

Bar-B-Q Beans 

Bar-B-Q Beef brisket  

Bar-B-Q Pulled Pork 

Assorted Bread and rolls 

 

Price: $13.50 per person 

Minimum 60 people 

Price: $14.00 per person 

Minimum 40 people 

These are our most popular banquet packages.  However, we can customize a menu just for you.  Give us your 

budget and we can custom build a package that will meet your needs.  Our Chefs can prepare any cuisine! 

Banquet Packages 
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A t  Y o u r  S e rv i c e  
B a n q u e t s  &  C a t e r i n g  

P r e m i e r e  H o r s  d ’ o e u v r e s  

Jumbo Shrimp Cocktail, Bacon wrapped Scallops, Stuffed mushroom 
caps, Veggie Tray or Fruit & Cheese Tray or Caprese Sticks.  

L i t e  B i t e  B u f f e t  

Caprese Sticks, Stuffed mushroom caps, bacon wrapped water 
chestnuts. 

C o u n t r y  C l a s s i c  

Choose either Pan Fried Chicken or Chicken Fried Steak, Mashed 
Potatoes and Gravy, Green beans and mixed green salad & dinner rolls.  

P r e s i d e n t i a l  D i n n e r  

Shrimp Cocktail & Caprese Stick Appetizer  

Caesar’s Salad 

Medallions of Beef Tenderloin with Mushroom peppercorn Sauce  

Garlic Mashed Potatoes 

Sautéed Asparagus 

Fresh baked bread 

Price: $9.00 per person 

Minimum 40 people 

 

Price: $17.95 per person 

Minimum 25 people 

Price: $12.00 per person 

Minimum 40 people 

 

Price: 38.00 per person 

Minimum 25 people 

AYC 

These are our most popular banquet packages.  However, we can customize a menu just for you.  Give us your 

budget and we can custom build a package that will meet your needs.  Our Chefs can prepare any cuisine! 
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T h e  N e w  Y o r k  d e l i  

Choose either Mixed greens salad, Caesar Salad or 
Pasta salad, Pea salad, Potato salad, coleslaw & more.  

Choose from Ham, Pastrami, bologna, capocolo, roast  
beef, turkey, corned beef for your meats and then 
choose from American, Swiss, Provolone, or Jack 
cheese. 

Choose your condiments from yellow mustard, stone 
mustard, ketchup, sauerkraut, pickles, onions, 
peppers, olives, tomato, horse radish, & more 

Assorted rolls & Bread 

H o l i d a y  D i n n e r  

Mixed green salad or Caesar Salad 

Roast Turkey or Ham 

Home made Mashed Potatoes & Gravy 

Stuffing 

Green bean casserole 

Candied Yams 

Cranberry Sauce 

Dinner Rolls & Butter 

Pumpkin Pie & Whip Cream 

Price: $16.50 per person 

Minimum 60 people 

Price: 9.50 per person 

Minimum 40 people 

These are our most popular banquet packages.  However, we can customize a menu just for you.  Give us your 

budget and we can custom build a package that will meet your needs.  Our Chefs can prepare any cuisine! 

Banquet Packages 
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A t  Y o u r  S e rv i c e  
B a n q u e t s  &  C a t e r i n g  

A u t h e n t i c  M e x i c a n   

Civiche, Guacamole, Salsa & Chips. Pork, Chicken or Cheese 
Enchiladas with mole sauce, Beef, Fish or Chicken Fajitas, Spanish rice 
& Tortillas,  

C a j u n  F e a s t  

Choose from Spiced Shrimp or Crawfish. Choose between Gumbo or 
Jambalaya.  Comes with Corn On the Cob, New Potatoes with Green 
beans.  Sliced Bread & Herb butter. 

T a c o  B a r  

Includes taco meat, beans, rice, onion, sour cream, cheese, tomato, 
salsa, lettuce, taco shells, Tortillas, guacamole and queso dip.  

Add fish, shrimp or carnitas P.O.R. 

F i s h  F r y  

Beer battered Atlantic Cod.  Other fish available p.o.r.  

Mixed green salad or Cole Slaw 

French Fries or Mashed Potatoes & Hush Puppies  

Corn On the Cob 

Dinner Rolls 

Tarter sauce, cocktail sauce & Malt vinegar.  

Price: $16.00 per person 

Minimum 40 people 

 

Price: $14.50 per person 

Minimum 40 people 

Price: $9.50 per person 

Minimum 40 people 

 

Price: $13.50 per person 

Minimum 40 people 

AYC 

These are our most popular banquet packages.  However, we can customize a menu just for you.  Give us your 

budget and we can custom build a package that will meet your needs.  Our Chefs can prepare any cuisine! 
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F u l l  B a r  

We will provide all of the glasses, stirs, spirits, beer, 
wine, mixes and garnish for your event.  We also 
provide the proper licensing for your venue.  We can 
select a popular mix of brands or you can specify the 
choices. 

B e e r  &  W i n e  

We will provide you with a selection of fine wines 
and beers that you can select or our staff can pick 

for you the most popular choices.  

Price: Starting at $13.00 per person 

Minimum 50 people 

Price: Starting at $18.00 per person 

Minimum 50 people 

We are a fully licenses and staffed liquor retailer.  We will have all of your favorite beverages and mixes stocked 

and ready for you guests.  Our experienced bartenders with provide friendly and skilled service to your guests. 

Beverage Service 



A t  y o u r  s e rv i c e  

B a n q u e t s  &  C a t e r i n g  

C h o c o l a t e  F o u n t a i n  

Adorned with marshmallows, pineapple wedges, apples, berries and 
anything else you would like 

C h o c o l a t e  C o v e r e d  S t r a w b e r r i e s  

Each Strawberry is hand picked and hand dipped with dark chocolate, 
milk chocolate, white chocolate or a combination.  

C h a m p a g n e  F o u n t a i n  

Includes all of your champagne and disposable stemware.  

S w e e t s  

Our Chefs can prepare an unlimited number of dessert 
choices for your special event from ethnic selections such as 
flan to canolli and tiramisu to more mainline Americana 
such as pumpkin pie or peach cobbler.  We can add a 
delicious finale to your meal. 

Price: Market 

Minimum 80 pieces 

 

Price: Starting at $6.00 per person 

Minimum 60 people 

Price: Starting at $7.00 per person 

Minimum 60 people 

 

Price: Starting at $3.75 per Person 

Minimum 40 people 

 

Ayc 
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W e d d i n g s  a n d  S p e c i a l  E v e n t s  

E v e n t  S p a c e  

We Have a private room at the restaurant that will ac-

commodate up to 70 guests. This space is perfect for  

rehearsal dinners, birthdays, graduations & business  

dinners.  Also, we are Across the parking lot from The 

Olde Mill Emporium which we can host up to 350 

guests.  We can arrange booking for you at either of these 

spaces. 

W e d d i n g s  

We strive to make your special day a memorable one.   

We can provide only food or we can handle every item 

for your reception down to the tiniest detail.  From 

Cakes to Champagne and desert fountains to full service 

bars and centerpieces, we can help.  We prepare all of 

your dinner by hand and each item is made from only the 

highest quality ingredients.  Weather you serve a light 

selection of Hors d’ Oeuvres or a 7 course meal, your 

guests will be impressed with the experience and you can 

relax and enjoy your wedding and your guests.   

B u s i n e s s  &  H o l i d a y  

E v e n t s  

We can provide all of the services to make your business 

or holiday event a success.  We will serve your every 

need from food and beverage to entertainment and logis-

tics.  You are running a business,  just tell us what you 

need and we can provide every aspect to the most critical 

detail.  If you need presentation materials or your com-

pany logo on a cake, just let us know.  We also have ac-

cess to some incredible artisans who can create Ice sculp-

tures or ornamental cakes.  If you require presentation 

equipment we can make arrangements to have them set 

up and running for your staff.  Decorations and center 

pieces are also available.  We are a fully licensed liquor 

retailer and caterer.  Rest assured all of your event per-

mits and licenses will be covered so you won’t need to 

deal with anything other than the satisfaction of you 

guests and clients.  Dance floor and special room ar-

rangements can be accommodated as well.  If you need 

public address for speaking or other requirements just let 

us know when you book.  We have over 30 years experi-

ence with catering special events from small groups to as 

many as 5000 guests.  Your function is sure to be a suc-

cess when you book with us.   



ayc 
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A t  y o u r  s e rv i c e  

B a n q u e t s  &  C a t e r i n g  

B a n q u e t  C o n t r a c t  

Order total: 

Tax: 

Service: 

Total: 

 Description Qty. Price Subtotal 

Person in Charge: 

Address 

Phone 

Discover 

American Express 

Visa/Mastercard 

Bill Me 

Credit Card # 

Signature 

Method of Payment 

Exp. date 

Check 

A 50% deposit is due at the time of acceptance and the balance due 4 weeks out from the event.  The original deposit is non-refundable.  No refunds are given within 30 days of the 

event.  In the event of a cancellation any money beyond the minimum deposit will be refunded so long as no expenses have been incurred beyond that amount and the event is not in less 

than 30 days.   

Date: 

Time: 

Place: 

# of Guests 


